EQUIPMENT LIST

APPENDIX 2 TO ANNEX A

Team Managers will be receiving the equipment listed on this form. All equipment will be
in the team labs and signed for by the Team Manager. Any equipment not listed on
this form will be furnished by the team members from their installation.

ITEM QTY ITEM QTY ITEM QTY
Bakery Pad 12 Serving Spoon 6 Rotary Sifter 6
Sharpening Stone | 2 Slotted Spoon 6 Dish Pan 4 Gal. — Stnls. 1
Cutting Board 6 Food Turner 6 | Mixing Bowl, .75 Qt 12

Ladle, 2 oz 12 | Mixing Bowl 1.5 Qt 12
Cook’s Knife 6 Skillet, 8” 6 | Vegetable Peeler 6
Boning Knife 6 Sauce Pan, 1.5 Qt 6 | Serving Tongs 6
Paring Knife 6 Cover 1.5 Qt 6 | Wire Whip 12
Pastry Brush 6 Sauce Pan, 2.75 Qt 6 Spatula, Rubber 12
Dinner Knife 12 Cover, 2.75 Qt 6 Spatula, Stainless Steel 12
Dessert Spoon 12 Dough Cutter 6 Deep Fat Fryer 6
Table Fork 12 Cooling Rack 6 Grater 2
Dinner Plate 9” 12 Sheet Pan, Small 12 | Pot, 60 Qt. 1
Soup Bowl 12 Sheet Pan, Large 12 | Scale, 10 Ib 1
Measuring 12 Rolling Pin. Large 6 Mixer, 5 Qt Hobart 4
Spoon, set
Measuring Cup, 12 DFAC Trays 20 | Fork 15” 6
set
Mixing Bowl, 3 Qt. | 12 Trash Can, Plastic 1 Chaffing Dish Complete 1

| verify that | have received the equipment listed above. | understand that all equipment
must be clean and in good repair, prior to clearing the lab.

Printed Name

Rank

Installation

Signature




